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This  is  the  second  kitchen  designed  and 
tested  by  housing  specialists  of  the  U.  S. 
Department  of  Agriculture  for  homemakers 
who  must  conserve  their  energy. 

Designs  of  work  areas  and  arrangements 
of  equipment  were  planned  to  reduce  walk- 
ing, lifting,  and  reaching  and  to  eliminate 
Sonne  motions  necessary  when  conventional 
designs  and  arrangements  are  used. 

LEAFLET  NO.  463 


As  shown  in  the  plans  above,  the  kitchen 
is  oriented  to  a  family  room  with  dining 
area.  If  you  plan  to  use  the  kitchen  with- 
out the  family  room  be  sure  to  nnake  ade- 
quate provision  for  the  dining  area.  Three 
feet  between  the  edge  of  the  table  and  wall 
or  refrigerator  is  needed  for  passage.  Two 
feet  between  the  edge  of  the  table  and  the 
dish  cabinet  is  adequate. 
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At  the  mix  center  (below)  thehomemaker 
can  sit  connfortably  at  work. 

In  the  upper  part  of  the  cabinet  at  her  left 
is  storage  for  supplies  used  at  this  center. 
This  part  of  the  cabinet  starts  at  counter 
level- -an  arrangement  that  makes  use  of  all 
the  easy-to-reach  space. 

Folding  doors  can  be  left  open  while  work 
is  in  progress.  They  are  neat  and  attractive 
when  closed. 

The  base  part  of  the  supply  cabinet  stores 


casseroles  and  sonne  canning  equipment  on 
revolving  half-circle  shelves. 

Flour  and  sugar  canisters  are  fitted  with 
handles  and  caster-equipped  platforms.  (See 
page  4  for  detail.)  Even  when  full,  canisters 
are  easy  to  pull  into  position  for  use. 

A  pullout  board  just  under  the  mix  counter 
can  be  placed  in  any  of  three  positions.  The 
lowest  position  is  the  right  height  for  use 
with  a  comfortable  straight  chair. 


f  Supply  Cabinet 


SPACE  USABLE  FROM 
ADJOINING  ROOM  IN 
SOME  ARRANGEMENTS 


PLAN 


Above.--Note  various  shelf 
arrangements,  knee  space  under 
mix  counter. 

Right.--Schematic  drawings 
of  supply  cabinet. 
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The  dishwasher  is  under  the  counter  to  the 
right  of  the  double,  two-level  sink.  A  wall- 
hung  cabinet  above  this  counter  holds  sink 
supplies  and  salad  supplies.  (See  page  4  for 
drawing  of  wall  cabinet.) 

The  dish  cabinet  is  to  the  right  of  the 
dishwasher  and  conveniently  near  the  table. 

This  cabinet  has  shelves  for  glassware, 
china,    and   a   few  packages  of  ready-to-eat 


foods  ...  a  metal-lined  drawer  for  bread 
and  pastries  ...  a  sliding  shelf  for  place 
mats  ...  a  slotted  compartment  for  trays 
...  a  pullout  shelf  on  which  table  appli- 
ances may  be  stored  and  used. 

The  wide  shelf  over  the  base  of  the  cabinet 
can  be  used  as  a  serving  counter.  Silver- 
ware is  stored  in  two  shallow  drawers  be- 
tween dishwasher  and  dish  cabinet. 


Dish  Cabinet 


M'\  ' 


n 


ML 


PLAN   AT  SHELVES 


DN-1709 


4 

■-0" 

I-O 

! 

1 

CO 

1  w 

CO 

,     13^/ 

CO 

20" 

J 

"         1 

■i 

! 

t 

r— 

m" 

— 

i 

• 

t 

E 

2-0" 


18" 


m 


18" 


Above." Note  folding  door  on 
dish  cabinet,  various  shelf 
depths. 

Left. --Schematic  drawings  of 
dish  cabinet. 
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Sketches  below  show  the  island  arrange- 
ments used  in  plan  A  and  plan  B. 

The  cabinet  under  the  surface  cooking 
area  in  plan  A  has  half-circle  revolving 
shelves,  drawers,  and  space  for  a  trash 
basket.  When  the  surface  cooking  area  is 
located    as    in    plan    B,    the     space    for   the 


trash  basket  is  omitted  in  that  area.  Shelf 
and  drawer  sections  may  be  made  wider,  or 
file  storage  for  large  platters  added. 

The  cabinet  above  the  oven  should  be 
planned   for   the    storage   of  serving  dishes. 

Space  for  a  kitchen  cart  is  incorporated 
in  the  utensil  storage  cabinet. 


ISLAND  ARRANGEMENT  A       ISLAND  ARRANGEMENT  B 


BOTTOM  VIEW  OF  WOOD  BASE 
SHOWING  POSITION  OF  ROLLER  BALL  CASTERS 

EASY-ROLL  CANISTER 

Two  house  plans--Nos.  7149  and  7152--that  incorpo- 
rate this  kitchen  have  been  developed  by  USD  A  architects. 
Working  drawings  will  be  available  by  January  1960 
through  your  county  agent  or  from  the  extension  agri- 
cultural engineer  at  most  State  agricultural  colleges. 
There  usually  is  a  small  charge. 

If  your  State  does  not  carry  these  plans,  write  to 
Clothing  and  Housing  Research  Division,  Institute  of 
Home   Economics,   U.  S.  Department  of  Agriculture, 

Clothing    and    Housing    Research    Division      Agricultural 
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Beltsville,  Md.  This  office  does  not  distribute  drawings 
but  will  direct  you  to  a  state  that  does  distribute  them. 
For  information  about  Beltsville  Energy-Saving 
Kitchen,  Design  No.  1,  see  Home  and  Garden  Bulletin 
60,  "The  Beltsville  Kitchen -Workroom  With  Energy- 
Saving  Features,"  and  Leaflet  418,  "Beltsville  Energy- 
Saving  Kitchen,  Design  No.  1  With  Workroom."  Both 
publications  are  available  from  Office  of  Information, 
U.  S.  Department  of  Agriculture,  Washington  25,  D.  C, 

Research    Service      Washington,    D.  C. 
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